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Serial  No*  49 


HOW  TO  DEAD  THE  LABEL 
Asparagus 


_  _  Asparagus  is  a  rather  interesting  plant,  a  perennial.  There  are 

.  species.  ^  Our  cultivated  variety  is  known  as  "asparagus 
5L  \CTlnc2iJsc,  ”1  cultivatcd  since  early  times.  And  wo  cat  a  lot  of  it. 

c^nSi08  produces  enormous  quantities.  California  alone  in  1930 
IT..  ’c  *1^1  cases.  lots  of  discrimination  possible  in  the  purchase 
nus  rnigo  amount.  Some  cannors  present  you  with  as  many  as  27  different 
.  i  ,°a  Var115tjlos  of  Packs.  While  there  is  no  uniform  specification 
fJoT  + .  .  1  Jcann°rs,  the  nomenclature  applied  to  the  product  is  pretty 

-c_l  soandanzed.  Lot*s  start  our  discussion  with  the  methods  of  cannings 


"-u^hC  S?al3\  sll00ts  aro  barvostod  when  just  breaking  through  the  soil 
lt^ly  after  emerged.  As  received  at  the  cannery,  the  asparagus 

n  seven-inch  lengths—  which  cuts  woro  made  'under 

■.  .  *  nG  caruiory  it  is  graded  to  sizo  and  cut  to  uniform  lengths  by 

i  cniT’  /0meii  sort  out  ^sightly  or  defective  spears.  After  washing 
n;  fr  asP^^s  is  immersed  in  boiling  wator.  This  blanches 

v/pJ>Tin?Spi  •  *B  aut  t0  Pr°P°r  lengths  and  packed  in  cans,  after 

m  f  x  . in?  ^  added;  the  cans  aro  sealed  and  cooked  in  steam  retorts, 
•n^  °^T  asparagus  packed  in  California,  the  California  State 

7^1  ^  ,I  Ll  t10  health  made  compulsory  regulations  providing  the  time 

^octorTe^^fS1  C00kilie  t0  wllich  each  size  can  must  be  subjected.  In¬ 
spectors  check  the  cooks  on  each  batch  produced. 


-,-p  .  .1  /’  youmisho^d  bnow  that  the  diameter  of  tho  asparagus  stalks  is 

•  ^  a^?e”  ;10  diameter  governs  the  grading  of  tho  various  sizes  packed 

,  ^'TiCQ  asparagus  labels  boar  the  grade  designations  upon  them, 

i  know  that  the  tern.  "Giant,"  TO  fa  Tl  C!  O  C«V*\  »~i  V»  0*1 1  n  O  *P*  "1  A  /Wn  rl  t  n  rrt  /•'v  4*  V* 


vrm  .  IT  1  asPara£as  luools  boar  the  grade  designations  upon  ther 

^  ™  ^1G  ^Qru»  "G-iant" ,  means  asparagus  of  1  inch  diameter 

f,  a°  *  os^  e°GS  to  tIlG  frcsh  market.  The  torn  "Colossal" 

i°JS!  SagJs  °f_7/8  inc*>  diameter;  "Mammoth",  3/4  inch;  "Largo",  5/8 
p  111  '  inch;  "Snail1,1,  3/8  inch. and  "Tiny"  under  3/8  inch 
.jf  IV  *  “c  nan  wb°  selected  these  grade,  names  must  have  been  addicted 
f>Tn  ?  superlatives*  Ungraded  asparagus  contains  all  sizes,  including 

vn  c  ^-ssbapen  spears.  It  is  principally  ungraded  material  that 

your  so-called  soup  stock  contains. 


saso»  colon  is  of  importance.  Cannors  separate  • 
si  ragus  mto  lots  i^t  green  in  color,  all  white,  or  natural,  that  is, 


~  _ - ,7  ,  j.u  coior,  an  i 

n °  a, n n ^  "tailS9«  Inis  latter  product  goes  chiefly  to  export  trade, 


-  -  - -  j.auour  proaucx 

although  you  will  see  some  labeled,  "Natural" ,  on  the  domestic  market. 

emce  cinrio  ^ 


some  individuals,  as  well  as  some  markets, 

over 


express  a  preference  for 
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either  the  green  or  white  grades,  you  will  frequently  see  label  declarations 
indicating  the  product  is  "white”  or  "green",  or  "all  green". 

You  nay  observe  the  words  "Peeled  Asparagus"  -  That  means  the  outer  r 
'skin  has  been  removed.  It  is  considered  a.  superior  product  aid  will  cost 
you  more  money. 

Asparagus  cones  to  you  in  both  square  and  round  cans.  The  snail 
square  can  is  called  a  No,  1  Square,  while  the  tall  square  can  is  called  a 
No,  2-1 J2  Square,  In  the  round  cans  you  receive  asparagus  in  what  is  called 
the  “picnic",  or  snail  tin,  contents  about  10  ozs.;  in  the  No.  1  tall,  con¬ 
tents  about  15  oks.;  in  the  No,  2  tall,  contents  about  1  lb.  4  ozs.;  the 
2-l/2  tall,  contents  1  lb.  12  ozs.  and  in  the  large,  or  No.  10  can  with  total 
contents  of  about  6  lbs.  4  ozs.  The  various  grades,  that  is,  “Giant", 
"Colossal",  “Mamoth",  etci,  are  packed  in  the  different  sizes  of  tins.  So 
careful  label  reading,  if  you  know  your  grades  and  their  diameters,  will  en¬ 
able  you  to  know  how  r.iany  stalks  you  are  receiving. 

NUMBER  0?  STAINS  PER  CAN  NOR  VARIOUS  GRADES  AND  SIZES. 


No, 2-1 /2  or  No.  1  Tall  No.  1  Square  Picnic  or  Snail  Can 

JjlLI- Jig .  Can.  .or  Salmon  Style  Net  wt.  15  os.  Net  Wt.  10  g.zjj. 


Giant 

Colossal 

Marino  th 

large  , 

Medium 

Snail 

Tiny 


8  to  12 
13  to  16 
17  to  24 
25  to  34 
35  to  44 
45  to  60 


8  to  9 
10  to  12 
13  to  16 
17  to  23 
24  to  35 
36  to  50 
51  to  70 


•  This  grade  not  ordinarily  pa-cked, 
12  to  20  6  to  10 

21  to  30  11  to  16 

31  to  40  17  to  22 

41  to  60  23  to  30 

61  to  80  ,  31  to  45 

81  to  100  46  to  60 


These  four  cans  represent  sizes  most  generally  used#  ' 

§ince  asparagus  is  served  in  various  ways  —  the  long  stalks,  hot; 
the  shorter  stalks  in  salads  ‘and  for  garni shings;  the  shorter  tips  as  a 
salad  vegetable,  as  in  combination  salads  —  it  seems  to  me  that  you  house¬ 
wives,  expecting  six  guests  for  dinner,  need  to  know  the  grades  if  you  are 
going  to  get  exactly  what  you  want.  So,  I  an  giving  you  a  picture  of  the 
actual  grades,  and  their  sizes. 

Now,  you  will  encounter  in  all  sizes  of  cans  a  product  labeled  "Salad 
Points",  that  is,  the  asparagus  tips,  ranging  in  length  from  1  to  2-1  [2  inches- 
Their  diameter  range  usually  varies  between  that  of  the  mammoth  and  small 
sizes.  The  very  large  and  the  very  small  are  excluded.  Ordinarily,  the  salad 
points  command  a  lower  price  than  does  the  product  labeled  "Asparagus  Tips" , 
which  is  cut  to  the  uniform  length  of  3-l/8  inches,  or  3-5/8  inches,  depending 
on  size  of  can  used.  Should  you  encounter  a  label  reading  "Asparagus  Soup 
Tips",  or  "Asparagus  Tips",  the  can  must  contain  nothing  but  the  tip  portions, 
whereas  a  label  reading  "Asparagus  Center  Guts"  will  contain  no  tip  pieces. 

A  product  labeled  merely  "Cut  Asparagus",  or  "Asparagus  Soup  Cuts",  wall 
contain  both  tips  and  center  cut  or  butt  pieces.  The  ratio  between  center 
and  butt  .pieces  to  tips  is  about  2  to  1  in  a  product  labeled  "Cut  Asparagus" 
or  "Soup  Guts". 


ASPARAGUS  GRADES 


(Nomenclature  genorally  observed  by  California  canners 
Diagrams  portray  approximate  Grade  Diameters  -  Length  varies 


WASTE 


WASTE 


CENTER 

CUT 


MEDIUM 


T. 


Such  material  usually  labeled 
"Center  Cuts  -  Tips  Removed"  or 
"Center  Cuts  -  Asparagus" 


/  \ 


'DENTER~I  (  CENTER 
CUT  )  \  GUI!  _J 


SMALL 
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Generally  labeled  "Salad  Points" 
Range  from  1  to  inches  long. 


This  product  generally  labeled  "Asparagus  Cuts", 
"Cut  Asparagus"  or  "Asparagus  Soup  Cuts" . 

.  Proper  ratio  is  1  tip  piece  to  2  center  cuts. 


